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INTRODUCTION 


Three years ago, Chapel Hill boasted of “more than sixty” eateries; two 
years ago, another ten establishments appeared on the scene; at present, there 
are eighty-plus places to dine within a five mile radius of The Hill. Yet, the 
question “Where are we going to eat tonight?” is still frequently heard. 


In an attempt to resolve this quandary, a group of volunteers met in early 
spring and began work on the 1977 edition of Franklin Street Gourmet. Ques- 
tionnaires were sent to local restauranteers to verify and collect data for the 
objective portion of the survey (phone numbers, owner/managers names, ad- 
dress, hours of operation, and sanitation rating). As of the time of printing, 
all objective information was complete and up-to-date. For the sake of con- 
venience and uniformity, all distances are estimated from South Building on 
campus, with distances in minutes indicating walking time. One item of par- 
ticular interest was the sanitation rating. The Public Health Department in- 
spects each restaurant and gives it a sanitation grade on a scale of 0%-100%. 
All restaurants in town, with two glaring exceptions, have A (90%-100%) ratings. 
Also, five restaurants had not been rated yet because they had recently opened. 
Public Health laws decree that shoes and shirt are required dress of all cus- 
tomers and restaurant personnel. If you have any doubts about the quality 
rating of an establishment, call the Public Health Department. 


While the objective-survey-by-mail was being conducted, a subjective-review- 
in-person began. First, staff members ate at each restaurant, paying for their 
own meal, and not identifying themselves as Franklin Street Gourmet surveyors. 
At this time, the subjective judgments that comprise the paragraphed portions 
of each write-up were made. Each restaurant’s potential as a prospective 
Gourmet’s Choice selection was also tentatively assessed during this visit. In 
recording their opinions, reviewers used a written form with questions such 
as: “Was your waitress or waiter available? (Check one) (a) hovering (b) on call 
(c) within reach (d) check the bathroom.” It must be emphasized that all 
opinions expressed in this publication are the views of the reviewers and editor. 
A shortage of time and funds often precluded repeated visits to any restau- 
rant, so impressions may reflect not only personal tastes and preferences, but 
conditions prevalent in the establishment during one or two meals. ALL 
PRICES QUOTED IN THIS GUIDE ARE SUBJECT TO CHANGE and should only 
be used for comparisons of costs or roughly estimated meal prices. Although 
many of us were on limited budgets, we kept in mind the fact that most 
waiters and waitresses in Chapel Hill are poor students too, and remembered 
to tip (10%-15% when the service was good). 


After ail of the surveys, both objective and subjective, had been com- 
pleted, the reviewers met as a group to discuss their findings and participate 


‘in the selection of the Gourmet’s Choice. The Gourmet’s Choice restaurants 


were not selected on the basis of being “best in a particular class” (i.e., fast: 
food joints, steak houses, breakfast places, etc.). Instead, the reviewers chose 
to designate establishments that provide an enjoyable dining experience due 
to a unique combination of satisfying atmosphere, fine food, and gracious 
service—restaurants that are outstanding in their own right. As reviewers were 
warned to inform themselves well on the (de)merits of all serious contenders 
for the Gourmet’s Choice, votes were either “pro” or “con.” The wide variety 
of new restaurants, as well as the diverse tastes of the 1977 committee, are 
reflected in this year’s Gourmet’s Choices. Aurora, Bob's Ice Cream, Darryl’s, 
Krissa, and Peking Garden all received the necessary 23 “pro” vote to merit a 
Gourmet’s Choice award. Congratulations to these establishments for a job 
well-done. We invite you to an encore, and challenge all restaurants to strive 
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for Gourmet’s Choice recognition in the future by improving their meal offer- 
ings, atmosphere, and service. 


We hope that this publication will help you, the student consumer, solve 
the “where to go” predicament, introducing new horizons to your dining experi- 
ence while reviving interest in old favorites. If you should have a disappointing 
or offensive meal, do not hesitate to make an individual comment to the 
manager, and follow this action up with a call to both the Public Health 
Department within 24 hours (942-4168) and the Student Consumer Action Union 
(933-8313/ 966-1511, Suite B, Carolina Union). Should you visit an establishment 
that you feel deserves consideration for a future Gourmet’s Choice award, 
please register your recommendation with the Student Consumer Action Union. 
We’re always more than pleased to learn about outstanding establishments in 
the area. 


Bon apetit! 


ALLEN & SON BAR-B-Q 


Rt. 2, Airport Rd., 5 mi. north of Chapel Hill; 942-7576 
mgr/owner: Keith Allen 

M-Sat 10 am-8 pm 

Sanitation: A, 90.0% 

The Washington Post lauds the bar-b-que here, but even the Post admits 
it could be wrong. In a truckstop atmosphere with friendly service, the grill 
dishes up greasy Southern food which also includes fish and chicken. Every- 
thing is fried. Prices range from two-to-three-dollars, with smaller and cheaper 
children’s plates available. Plenty of tea, sweet and lemony. 


ARTHUR TREACHER’S FISH & CHIPS 


118 E. Franklin, 5 min. from campus; 942-4505 

mgr: Frixo Alexis owner: Triangle Fish & Chips 
Sun-Th 11 am-10 pm; F-Sat 11 am-1l pm 

Sanitation: A, 94.0% 

You’ll Know Arthur Treacher’s by the noxious green sign that defaces down- 
town Franklin Street. Most fast food places pride themselves on efficient 
service with at least a touch of artificial friendliness. Arthur Treacher’s has 
neither of these qualities. Decor is a glaring yellow, and the menu features 
batter-with-fish or batter-with-chicken, served with a portion of “chips.” The 
Tuesday special, consisting of two pieces of fish, chips, slaw and a drink for 
$1.79, is a better buy. Checks accepted. 


AUGGIES 


1010 Hamilton Rd., 2 mi. from campus; 942-5153 
mgr-owner: Ed Keithley, Don Vogel 

M-Th 11:30 am-2 pm, 5-10 pm; F-Sat 5-11 pm; Sun 5-9 pm 
Sanitation: A, 95.0% 

What in the Hill is an Auggie? Good question. Actually, it’s 8 oz. of 
chopped sirloin served with your choice of toppings. Dinners include potato, 
salad, and rolls. Auggie’s also serves adequate spaghetti and ribs, and an 
unusual! but overpriced salad bar. The decor is Cheap Tudor, and the waitresses 
must be embarrassed to show their short fire-engine-red outfits, because they 
don’t come around very often. Watch for specials in the Tar Heel. They make 
the drive out to Auggie’s a real good deal. 


Gourmet’s Choice 


AURORA 


454 W. Franklin, 20 min. from campus; 942-2400 

mgrs and owners: Ron Fuchs, Joey Sinreich, Dick Tabor, Andrew Michaels, 
Mark Marks 

M-F 11:30 am-2 pm; M-Th 6 pm-12 pm; Fri-Sat 6 pm-1 am 

Sanitation: A, 92.0% 

It's Ella Fitzgerald and That Ol’ Black Magic. It’s Sinatra, Satchmo, the 
Duke. Bogart and Bacall. Egg creams, Caribbean Coolers, Iced cappuccino. It’s 
cool. Chocolate mousse, cold cream of cucumber soup, scallops provencal, 
eggplant parmesan, smoked fish, chicken marsala. It’s real class. Only $1.85- 
3.10 for lunch and late night (with a menu enhanced by sandwiches and 
omelets); $2.85-$5.95 for dinner. You'll go ape over the great food, Art Deco 
atmosphere, reasonable prices. The fundamental things apply at Aurora, as 
time goes by. 


BASKIN-ROBBINS 31 FLAVORS ICE CREAM 


145 E. Franklin, 5 min. from campus; 967-1131 
megr-owner: Everett Bugg 

M-Sat 10 am-12 pm; Sun 12 am-12 pm 
Sanitation: A, 91.5% 

Will Dill Chips Ice Cream be next? We wouldn’t be surprised, as Baskin- 
Robbins tries to please its expectant customers. The Hill’s branch of the 
familiar franchise has no seating, long warm weather lines, very rushed work- 
ers, and a 30¢ scoop. Though Bob’s is clearly superior (until he comes up 
with Scotch on the Rocks, Peanuts and Pop Corn, or Hold That Lime), Baskin- 
Robbins will always maintain a hold over a segment of the ice cream loving 
public. At B-R’s, remember the free tastes and ice cream cakes, and keep an 
eye out for Savory Shrimp Swirl. Who knows? 


BILL’S BAR-B-Q 

115 Graham St., 1 mi. from campus; 942-4623 
megr-owner: Mildred and Joe Council 

M-Sat 6:30 am-10 pm 

Sanitation: A, 91.0% 

Bill’s serves an early breakfast; beginning with the first ‘‘cock-a-doodle- 
doo” at 6:30 am, bacon, sausage, or ham with the traditional eggs and prits 
are ready in true country style. Later in the day, chopped pork BBQ with 
fries and slaw ($2.65 per plate) are dished up. Seating capacity is miniscule, 
with room for four persons to comfortably eat a meal, so plan on taking ad- 
vantage of the delivery or take-out services. 


BLIMPIE BASE 


136 E. Rosemary (NCNB Plaza), 2 mi. from campus; 942-8756 
owner: Jerry Doliner, Peter Zinring 

Sun-M 11 am-9:30 pm; T-Th 11 am-12 pm, F-Sat 11 am-2 am 
Sanitation: A, 95.5% 

Blimpie’s proclamation that their sandwich is “the second best taste treat 
in the world” recently inspired area residents to determine the Number One 
taste sensation. Be it man or woman, most agreed that Blimpie’s was only 
second best. In true “we’re number two, but we try harder” tradition, the 
speedy employees at the Blimpie Base slap together a hearty sandwich of 
your choice. Prices are average ($1.25-3.00), and the meat and cheese are 
generously layered, but the fake submarine atmosphere leaves something to 
be desired. Those with weak kidneys may find the beverage size a nuisance, 
for the drinks come in only 14 oz. and 1 qt. sizes. Pita bread and desserts also 
available. 


Gourmet’s Choice 


BOB’S HOMEMADE ICE CREAM 


416 W. Franklin, 15 min. from campus; 967-2980 

E. Franklin (in Old World Gift Shop, 5 min. from campus) 
mgr: Deva Shreya owner: Robert Gardiner 

M-Sat 12 noon-12 midnight; Sun 1 pm-11 pm 

Sanitation: A, 93.0% 

Bob’s means homemade hot fudge, real whipped cream, mix-ins from 
M&M’s to granola, and, of course, ice cream. It’s the kind of confection you 
can envision topping those very first cones at the 1904 World’s Fair. Creamy 
chocolate crunch, mocha, rum raisin, banana. The sunny, smoke-free parlor is 
the perfect setting in the good ol’ summertime . . . or anytime for that matter. 
Oh yes, it’s a 35¢ scoop; and if you newcomers want to get a feel for what 
makes Chapel Hill tick, check out the fabulous wall of notices. 
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BRADY’S 


1509 E. Franklin, 2 mi. from campus; 942-5392 
mgr: Brady McLennan 

T-Sun 4-10:30 pm 

Sanitation: A, 93.5% 

If you come from South of the Mason-Dixon Line, Brady’s (actually a con- 
verted house), will seem like a real home to you. The menu includes barbeque, 
which rated a mention in The Washington Post, one half of a fried chicken 
(larger than it sounds), and fresh/salt water fish. The service is spotty and 
meals tend to take about 12 hours. Expect to pay $3.50 to $4.00. Go early 
or late on the weekends to avoid long lines. 


BREADMEN’S, INC. 


337 W. Rosemary, 18 min. from campus; 967-7110 
mgr-owner: Roy Piscatello 

Daily 24 hours 

Sanitation: B, 80.5% 


A first venture into Bbreadmen’s would indicate that this restaurant is a 
rather greasy spoon—the atmosphere lacks only waitresses on roller skates. 
True, the eggs often float on their plates and the french fries are frequently 
poly-saturated, but the food is digestible. Eye opening breakfasts served 24 
hours a day cost $1.25 and up (try the omelets). For less than $2.50 the waitress 
will bring you a sandwich from their wide seiection. Drinks are the usual 
except for the delightful herbal tea. Try the homemade desserts; the date nut 
bread and the cheesecake are undoubtedly a value at the 60¢ and 80¢ price. 
Their interior decorating could be more merciful—presently, to enliven the 
surroundings, they hang poor plants to die in the window. 


BRESLER’S 33 FLAVORS ICE CREAM 


Univ. Mall, 2 mi. from campus; 967-3333 

mer: Chris Clapp owner: Mr. and Mrs. Joe B. Campbell 
M-Sat 10 am-9:15 pm; Sun 1-6 pm 

Sanitation: A, 96.9% 

The price of a scoop at Bressler’s surpasses that of all others at 38¢. They 
have, as you might have guessed, 33 flavors ... in gleaming colors, and sport 
multiple higher forms of ice cream, such as ice cream cakes and bon bons. 
If (and only if) you are at the Mall you might want to eat at Bressler’s. Under 
this condition it can make a pleasant stop. 


BURGER KING 


140 Elliott Road, 3 mi. from campus; 929-4391 

mgr: C. E. Cook owner: CAC Enterprises 

M-Th 10:30 am-10 pm; F-Sat 10:30 am-11 pm; Sun 11 am-10 pm 
Sanitation: A, 94% 

This is your place if you have a thing for a haute cuisine characterized by 
Whalers, Whoppers, and Yumbos. Seriously folks, Burger King is Burger King 
and now you know where one is. Prices peak at the Double Meat Whopper 
ices? for $1.45, which should leave you enough for the bus fare out to 

io . 


CAROLINA COFFEE SHOP 


138 E. Franklin, 5 min. from campus; 942-1175 
owner/megr: Byron Freeman 

Daily 9 am-2 pm, 5:30-10 pm 

Sanitation: A, 91.5% 

Step back into a relaxed atmosphere where, lost in the raptures of Bach, 
you can almost forget the fact that the waiter accidently dumped your onion- 
laden hash browns in with the long awaited blueberry pancakes. If you’re in 
a hurry, go elsewhere, for usually there is a line and once you get in it takes 
a good while for the waiter to acknowledge your presence. For breakfast (about 
$1.35) and lunch ($1.85) you get your buck’s worth. However dinner ($3.00-$4.50), 
will leave you with no spare area left in your stomach or change in your 
pocket. All meals are ample. 


CAROLINA GRILL 


312 W. Franklin, 15 min. from campus; 942-2564 
owner/megr: Paul Boyles 

Daily 11 am-2:30 pm, 5-8 pm 

Sanitation: A, 92.0% 

Carolina Grill looks like a long, narrow box with tables and chairs inside, 
but don’t let its petite size and glaring lack of decor put you off. Prices are 
low, and service fast. Prices range from $1.00 for a sandwich and french fries, 
to $2.72 for an 8 oz. ribeye steak dinner with salad, baked potato/french fries, 
and rolls. The tea is bottomless, the fare is Southern, and although tolerable, 
it’s not great. Expect a long wait at noontime and around 6 p.m. Checks 
accepted. 


CAROLINA INN—CAFETERIA 


Corner of Pittsboro and Cameron Ave.; 933-2001 

mer: H. S. Finley owner: UNC-CH 

M-F 7-9:30 am, 11:30-2 pm, 5:30-7:30 pm; Sat 7-9 am, 11:30-2 pm; 5:30-7:30 pm; 
Sun 8-10 am, 11:30 am-2 pm; 5:30-7:30 pm 

Sanitation: A, 95.0% 

The Inn is close to campus and, for art lovers, the Cafeteria has a unique 
wood carving of a circus. The atmosphere allows conversation, though the 
aura of respectability tends to be oppressive to those in a rowdy mood. The 
queue moves rapidly, without quite reminding one of a Ford assembly line. 
Though the food lacks the standard cafeteria plastic taint, it still doesn’t 
achieve true tastefulness. The variety is limited; the prices are $1.00-2.60. 


CAROLINA INN—HILL ROOM 


Corner of Pittsboro and Cameron Ave.; 933-2001 
mer: H. S. Finley owner: UNC-CH 

Daily 12 am-2 pm, 6-8 pm 

Sanitation: A, 95.0% 

The Hill Room is chosen with surprising regularity by local groups who 
need a banquet site. Perhaps it’s the elegance of the old-time hotel atmo- 
sphere, or maybe it’s the reasonable prices ($5-$10 for dinner, $2-$5 for lunch) 
that keeps them coming back. Football Saturday specials, and the Sunday 
evening buffets are affordable for the everyday customer, too. 
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CHEZ CONDORET 

123 W. Franklin, Univ. Square, 10 min. from campus; 942-7996 

mgr: Jacques Condoret owner: Jacques Condoret, Jon Condoret, Dr. Bowers, 
Mike Levine 

Daily 11:30 am-2 pm, 6:30-10 pm; bar 5-12 pm 

Sanitation: A, 92.0% 

The medieval decor is somewhat pretentious, but you'll enjoy your visit to 
Chez Condoret. The luncheon menu offers a tempting selection of crepes— 
avocado, spinach, fruit, and Provencal, to name a few. All are trés bon but 
not trés expensive ($1.75-$2.25). Dinner entrees are more costly; rack of lamb 
for two is $24, and a couple can easily spend up to $40 for dinner-with-wine. 
Chef Jacques Condoret prepares all dishes with expert care. You may consult 
with him on special concoctions—even a midnight dinner, or a Gateau St. 
Honoré. For French haute cuisine, Chez Condoret is an epicurian experience. 


CHINA NITE RESTAURANT 


Hiway 15-501 S. Pittsboro Rd., 3 mi. from campus; 933-1060 
megr-owner: Don Yee 

M-Sat 4:30-9 pm; Sun 2-9 pm 

Sanitation: A, 91.0% 

China Nite is the most Westernized of the Chapel Hill Chinese restaurants. 
Prices are comparable to Mongolian Barbeque and Peking Garden; dishes run 
from $3-$8 ($4 average), while a dinner for two is $9.50. Service is ordinary. 
The food tends to be bland, and portions skimpy. You might want to stay 
closer to home. 


CLARENCE’S BAR AND GRILL 


401 W. Franklin, 15 min. from campus; 942-1172 
_ mgr-owner: Phil Dunlap 

Daily 11 am-8 pm 

Sanitation: B, 85.0% 

Clarence’s is a cool dark joint that serves as a favorite hangout of Law 
Students and other such types. This place specializes in beer, canned or 
draft for 50¢ (cheap), hot dogs-ali-the-way for 60¢ (high) and sports (note the 
trophies behind the bar). For big spenders, cheese dogs and corn dogs are 
available. Not a place to drop everything and run to, but you might munch a 
hot dog while sipping on an icy beer and playing a swift game of pinball. 


COLLEGE CAFE 


115 E. Franklin, 5 min. from campus; 942-1274 
owner: Jim Steagall 

M-Sat 7 am-2 pm 

Sanitation: A, 91.0% 

If you fancy cold and efficient service, in a stark, though utilitarian, en- 
vironment, College Cafe should hit the spot. A stonefaced waitress gets to 
your table instantly, and brings food on-the-double. Decor consists of booths 
and a counter. Breakfast items ($1.10-$2.00) are all the run-of-the-mill selec- 
tions, with mandatory grits. Lunches, composed of an entrée, three vegetables, 
bread, and a drink, are a real fill-you-up for $2.35. Food plans are available. 
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COLONIAL DRUGS 


450 W. Franklin, 20 min. from campus; 942-4463 
owner/mer: John Carswell 
_ M-Sat 8:30 am-10 pm; Sun 11:30 am-7:30 pm 
Sanitation: A, 91.0% | 

If you drop by Colonial Drugs, you are likely to find a group of “regulars” 
drinking coffee and shooting the breeze. This little lunch counter offers sand- 
wiches ranging from a lettuce and tomato for 45¢ to a lettuce-and-tomato-with- 
ham-and-cheese for 85¢. The fresh-squeezed orangeade is truly the highlight 
at Colonial. 


CONTINENTAL CAFE 


106 Henderson, 5 min. from campus; 942-7298 
mer: Steve Lias owner: Lias bros. 

Daily 11 am-11 pm 

Sanitation: A, 90.0% 

Where else in Chapel Hill can you find fantastic French entrées coupled ~ 
with Delmonte-style vegetables? Savory veal savoie with wine sauce ($4.25), 
omelettes ($2.25) and a creole that doesn’t stint on the shrimp can be enjoyed 
in the overwhelming orange and blue setting. Baklava is a possibility for 
dessert. 


COUNTRY SQUIRE STEAK HOUSE 


5620 Chapel Hill Blvd., 4 mi. from campus; 929-3400 

mer: Mrs. Verna Carawan owner: Ike Terry, Omer Ferrell 
M-Sat 5:30-10:30 pm 

Sanitation: A, 96.0% 

Reservations preferred 


Dress up when you visit this country manor for dinner. The mortar and 
log style interior with candlelit tables will create a romantic mood for you 
and that special someone. Entrees range from $7.95 (rib-eye) to $12.95 (lobster), 
and all dinners include relish tray, the Country Squire cheese, saiad, baked 
potato/french fries, rolls, and beverage. They start with excellent cuts of 
meat, and then, with a little wizardry, improve on them. 


Gourmet’s Choice 


DARRYL’S 1890'S 


4603 Chapel Hill Blvd., Durham, 5 mi. from campus; 489-1890/9771 
mer: Jon Sharpe owner: Dew Foods Corp. 

M-Th 11:30 am-12 pm; F-Sat 11:30 am-l1 am; Sun 5 pm-12 pm 
Sanitation: A, 93.5% 

Dine in a dungeon, a trolley car, an elevator, or a van. You can do all these 
things at Darryl’s. The decor really defies description, but the food is definitely 
addictive. If you're really hungry, try a steak or barbequed ribs. The salad 
bar at $2.25 is the crowning achievement; it includes real ham, rea! bacon 
bits, cheese, and canned mushrooms, and it’s served with Darryl’s own hard- 
tack crackers. Darryl’s cheesecake (75¢ for a plain slice) is also outstanding, 
both for its taste and generous serving. Some people like the idea of partying 
in the long lines which form at rush hours, but the opportunity is there to 
relax at the bar while waiting for a table. 
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DIP’S COUNTRY KITCHEN 


405 W. Rosemary, 20 min. from campus; 942-5837 
mgr-owner: Mildred Council 
M-Th 7:30 am-9 pm; F-Sat 7:30 am-10 pm; Sun 9 am-8 pm 
Sanitation: not rated yet 

Dip’s is a family-run diner that specializes in Southern Soul Food. Dishes 
are priced from .90-$5.50. Sandwiches include cheeseburgers and real (not 
packaged) ham sandwiches. Dinners average $2.40, and come with two vege- 
tables. Entrees include fried fish or chicken, chittlin’s, etc. Ask which of 
the vegetables are fresh—it’s worth it. Of special mention is the pork barbe- 
que (the #1 dinner is $2.55). It’s tangy, spicy, and served in generous pro- 
portions. The decor of caramel colored blocks, and the air-conditioning that 
limps along with the help of a floor fan, can be a bit dreary, but the laid-back 
service helps to make up for this. The menu varies from day to day, and they 
might not always have your first choice. Y’all come! 


DUNKIN’ DONUTS 


407 W. Franklin, 15 min. from campus; 942-7870 
mgr and owner: Merle and David Robinson 

Daily 24 hours 

Sanitation: A, 90.0% 


Dunkin’ now has expanded their service to include a “‘souper soup” lunch 
menu, comprised of two soups per jour (a la Campbell’s), one donut, and a 
drink for 99¢. They should stick to what they do well—making donuts. They 
run frequent specials on munchkins (45/$1), and the rest of the donut array 
is tempting too ($1.75 per dozen on the glazed). Coffee is fresh, but over- 
priced at 37¢ per cup, even by shortage standards. 


ECKERD’S CUP AND SAUCER 


Eastgate Shopping Center, 3 mi. from campus; 929-1178 
mer: Cindy Riggsbee owner: Eckerd’s 
M-Sat 9 am-9:30 pm; Sun 1-8 pm 
Sanitation: A, 91.5% 

We have found a lunch counter so typical, so inconsequential, so ‘drug 
store” that nothing besides the prices (.80-$2.50 for the expected sandwiches) 
need be listed. That’s all, folks. 


THE FARM HOUSE 


_off Airport Road, 6 mi. from campus; 929-5727 

mer: Dwight Galloway owner: Dwight Galloway, Jack Maultsby 
W-Sat 5:30-11 pm 

Sanitation: A, 93.0% 

Off in the middle of the woods, on the left side of the tracks, an evening 
visit to the Farm House may bring sounds of crickets and a distant crowing 
rooster. Lit only by oil lamps on the tables, the “house” and its furnishings 
seem truly authentic. Fortunately for steak lovers, the Farm House is not just 
another pretty place. They choose only three cuts of beef to perfect (15-oz. 
strip—$8.00, 8-0z. Ribeye—$6.50, 18-0z. T-bone—$9.00) and that they have done. 
There’s a shrimp entree for you semi-vegetarians and lamb chops which are 
also fine. The restaurant definitely loses points on its dull salad (lettuc2, a 
tomato wedge, and crunchy fake bacon) and the mundane relish bow! (carrots, 
celery, et al.). Service is attentive, not extraordinary. 
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THE FISH CAMP 


406 W. Main St., Carrboro, 3% mi from campus; 967-7281 
mer: Robert Gofroth owner: Byron Freeman 

Daily 5:30-9 pm 

Sanitation A, 92.0% 

This “Camp” serves seafood, but it is smarter to spend four hours driving 
to the coast so you can avoid the bitter tea, greasy hush puppies, and french 
fries (with peels still attached). Still, if you dread long car rides, this is the 
only seafood place in the immediate area, and the scallops and shrimp are 
passable, though a bit expensive. Dinners are priced from $3.25 to $6.00. Em- 
ployees would move faster if they mounted turtles. There is a plus for flounder 
fanatics: a $3.95 all-you-can-eat fried flounder special. 


THE FOUR THIEVES 


Kroger Plaza, 22 mi. from campus; 967-3838 
megr-owner: Paul Geber 
Sun-Th 5:30-10 pm; F-Sat 5:30-10:30 pm 
Sanitation: A, 93.5% | 
Nothing ever seems to change at Four Thieves: the service, the salad bar, 
the quality of the steaks, the rolls, even the after-dinner mints. Fortunately, 
in all these areas, this steak house continues to be top notch. The salad bar, 
available for $2.75, comes with all meals and ranks near the pinnacle (no pink 
Bac-O-Bits here; just the real thing). The steaks are yummy, beginning with 
the Thief Steak (ground sirloin) with an onion and wine sauce for $3.95 (in- 
cluding the ever-present baked potato). The predictable menu also includes 
filet mignon for $8.50, and London Broil at $5.95. Available as well are onion 
soup and a couple of desserts. Atmosphere is subdued, though a shade dark 
for some, and one can dress quite casually. Only complaint: Beware the 
doctor’s office muzak. Checks accepted. Wine list and set-ups available. 


GLEN LENNOX DAIRY BAR & RESTAURANT 


Glen Lennox Shopping Center, Raleigh Rd., 1 mi. from campus; 942-2460 
owner: Jonas Kessing 

Daily 7 am-10 pm 

Sanitation: A, 92.0% 

This is a well-rounded establishment that includes a tavern, a family style 
restaurant, and an ice-cream bar. The walls may remind you of a barbershop 
or a candycane and the chairs are uncomfortable, but the food is tasty. The 
‘breakfasts are reasonably priced and an acceptable alternative to the more 
crowded spots on Franklin Street. Even on a Saturday morning the service 
is quick. The sandwiches cost 50¢-$2.00, and the lunches $1.95-$3.95. Soups 
and desserts are homemade by the owner’s wife. 


GOLDEN WEST STEAK HOUSE 


104 S. Estes Drive, 2 mi. from campus; 929-1230 
mgr-owner: Robert G. Welch 

S-Th 6 am-11 pm, Fri-Sat 24 hours 

Sanitation: A, 92.5% 


If you prefer steak, rather than tenderizer, but don’t like to spend mega- 
dollars, there is the Golden West to fall back on. The meat is not all gristle 
and fat, if not choice. The meal comes with the standard baked potato/ french 
fries and toast. Added to the expected sirloin offerings ($3.59) is a house 
specialty: teriyaki beef (small, $3.59 and large, $4.69). Side orders of sauteed 
mushrooms or onions are available. The atmosphere doesn’t pretend to be 
ritzy, but neither are you summoned to chow by a PA system. 
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GRANVILLE TOWERS CAFETERIA 


University Square, 10 min. from campus; 929-0433 

Food mer: Mark Moldenhauer managers: Allen & O'Hara, Inc. 
Daily 7-9 am, 11:30 am-1:30 pm, 5-6:15 pm 

Sanitation: A, 92.5% 

As far as Chapel Hill’s cafeterias are concerned, Granville Towers fits in 
somewhere between the Pine Room and Carolina Inn Cafeteria. The main 
dishes are myriad, and usually entirely edible. However, the vegetables are 
characterized by building-block carrot cubes and pebble-like peas. Despite 
an all-you-can-eat format, the $2.75 price for non-residents is a bit steep, and 
recouping your losses may be hard. Unless your beloved lives in Granville, the 
Cafeteria isn’t likely to become a favorite hangout. 


THE GREAT AMERICAN HOT DOG 


Village Green, 5 min. from campus; no telephone 
mgr/owner: David Kitzmiller 
M-Th 6 pm- 1 am; F-Sat 6 pm-1:30 am 
Sanitation: not rated yet 

“American”? Yes. “Great”? Not quite. Hot dogs and sausages make up 
most of the menu. The regular hot dog is 55¢, with the usual additions. It 
tastes like ... well, like a hot dog. For 95¢ one can choose between Keilbasi, 
Knockwurst, or hot N.Y. sausage. An entire plate is also devoted to the knock- 
wurst, which adds sauerkraut and potato salad. Servings are not generous. 
This place is located in the Village Green, and if you are too drunk to crawl 
anywhere else, is the place to eat. No reason to make a special trip for the 
unspectacular food. 


GRILL MASTER 


1506 E. Franklin, 212 mi. from campus; 967-3566 
mer-owner: John N. Paliouras 

M-Sat 10:30 am-9 pm 

Sanitation: A, 90.5% 


How do they do it? Stay in business, that is. One thing for sure, there 
are no lines at the Grill Master. They do have a wider variety of sandwiches 
than any other fast food establishment. Six-oz. hamburgers, BBQ (.89), chicken, 
ham and cheese sandwiches, and subs, as well as the dwarfish footlongs, are 
all featured items. House specialty is the chili, which is a unique combination 
of meat, beans, and grease. Dairy items are also available. Eat in your your 
Car—there’s no incentive to leave it. 


HARDEE’S 
213 W. Franklin, 15 min. from campus; 942-1374 
mgr: Preston Goforth owner: Boddie-Noell Enterprises 


M-Th 10 am-11 pm; F-Sat 10 am-midnight; Sun 11 am-11 pm 
Sanitation: A, 92.5% 

Next time your picnic in Blue Heaven is rained out, hurry on down to 
Hardee’s where one can feed one’s face in an air conditioned replica of the 
Old Well. The munchies are of typical fast food variety—hamburgers (40¢ to 
90¢), hot dogs, french fries, etc. You can bet on the roast beef sandwiches 
and iced tea. The french fries are just as predictable, but limply so. Hardee’s 
frequently offers two-for-the-price-of-one coupons that make the food some- 
what more attractive. 
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HARDEE’S—15-501 BY PASS 
15-501 By-pass, 4 mi. from campus; 929-8516 


When asked for further information the assistant manager felt that she did 
not have enough time to answer any questions. 
See previous Hardee’s subjective rating, but subtract the Old Well booths. 


HARRISON’S RESTAURANT AND BAR 


14914 E. Franklin, 5 min. from campus; 967-4761 

megr-owner: Craig Joy, Harrison Ewell 

M-Sat 11:30 am-9 pm for food, 9 pm-2 am beer only; Sun 8 pm- 2 am beer only 
Sanitation: A, 90.0% 

Harrison’s is the closest thing to a northern bar that you'll find in Chapel 
Hill. It’s in a basement, it’s dark, it’s smoky, and it’s loud. You can gaze at 
an alcove of cool green plants while you eat and drink. French onion soup is 
a house specialty. The salads are a bit steep ($2.50), but they’re meals in 
themselves. Be prepared to stand in line during rush hours, and steel your- 
selves for a hard time getting the waiter’s attention. Harrison’s is a decent 
establishment to frequent for a meal or a potation. 


HECTOR’S 


201 E. Franklin, 5 min. from campus; 929-7213 
mgr-owner: Steve Lias 

M-Th 9 am-2 pm; F-Sat 9 am-3 pm; Sun 12 am-2 pm 
Sanitation: A, 93.0% 

Hector’s claims to be famous, but we find it rather ordinary. Prices range 
from 80¢-$2.00 for lunch, and up to $3.50 for dinner. Junk food (hot dogs, 
french fried) is just that; Greek fare is somewhat better—the souvlaki, for 
instance. There is no attempt on the part of the employees to be friendly; 
they just want you fed, and it’s so hot inside, even they hang around on the 
streetcorner. It is recommended that you take your food elsewhere to eat. 


HENRY’S DELICATESSEN 


NCNB Plaza, 5 min. from campus; 929-1736 
mer: lan Wallis owner: Keith Wallis 
Daily 8 am-12 pm 

Sanitation: A, 96.0% 

At Henry’s, meals will run you from $1.75 to $3.50. They do have good 
bagels and dark bread, but it is what is in between the bread that counts. The 
amount of meat depends on the mood of the employees, which is usually sour, 
and one needs a microscope to find the chicken in the quiche. The counter 
people don’t shorten their conversations in order to speed up the service, and 
the atmosphere is formica. Advice: go elsewhere or make your own. 
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HOAGIE’S HEROES 


151 E. Rosemary, 10 min. from campus; 967-4696 
mer/owners: The Peterson’s 

Daily 11 am-2 am 

Sanitation: A, 96.0% 

The only grassy plot on this block of Rosemary Street draws your eye to 
Hoagie’s Heroes. Talkative employees will concoct a delicious hero to your 
specifications while you wait. For $1.55, you get a choice of three meats and 
one cheese, with the usual condiments. These heroes won’t degenerate into a 
mish-mash of contradictory flavors, either. Stay inside in the subdued recesses 
of the cottage, or take your food outside and sit in the shade of the ever- 
popular time-and-temperature sign. 


HOLIDAY INN 


15-501 By-pass (near Eastgate), 242 mi. from campus; 929-2171 
Innkeeper: Herb Jacob 

Daily 6 am-10 pm 

Sanitation: A, 92.0% 

The food is bland, decor is ordinary, and the muzak is typical. In fact, 
only the prices skyrocket above the norm at Holiday Inn’s Attic. Breakfasts 
and lunches are $1.00 to $3.50, dinners $1.95 to $6.95. The foods are the standard 
American dishes: fried chicken, steak, and spaghetti. Since so few people 
eat here (and you won’t more than once), the service is attentive. 


INTERNATIONAL CHEF GOURMET SHOP OF CHAPEL HILL 


103 S. Elliott Dr., 3 mi. from campus; 942-8526 
owner/mer: Margaret Lester 

M-F 11 am-8 pm; Sat 10 am-8 pm; Sun 1-6 pm 
Sanitation: A, 93.0% 

This nook carries imported gourmet foods that are not available at any 
other place in the area—for instance, an Indonesian seasoning called sambal 
badjak, and black sesame seeds. Where there is an overlap between this and 
other gourmet shops, Chef’s loses out in economy. Still, the deli is a good 
deal. Some unusual meats and cheese can be found here. Examples? How 
about four kinds of bologna, 5 varieties of salami, eight selections of ham, 
and tongue? Prices start at $1.25 and reach $1.99 for sandwiches that are 
substantial and uncluttered with mounds of shredded lettuce. Although Chef's 
may not be designed for the routine shopping of a student, it’s a wonderful 
place to browse for treats. A few chairs are provided for your comfort while 
you peruse recipes from the extensive collection of cookbooks. 


JORDAN’S LE CHAROLAIS 


157 E. Rosemary, 15 min. from campus; 967-5727 
megr/owner: Al Seabock 

Daily 5-10 pm 

Sanitation: A, 92.5% 

Although the tacky plaster cow in the corner stares plaintively at you as 
you dine, the steak here at plastic-posh Jordan’s is succulent. A congenial 
chef will wheel the steak (sirloin or ribeye) to your table; you may have it cut 
to your specifications. A solo pass at the abundant salad bar is included with 
the dinner. Prices range from $4.95 for the house specialty (marinated sirloin 
Strips) to $14.95 for Surf ’n Turf (steak and lobster). 
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K & W CAFETERIA 


Univ. Mall, 2 mi. from campus; 942-7809 
mer: Mr. Cox owner: Mr. Allred 
Daily 11 am-2:15 pm, 4:15 pm-8 pm 
Sanitation: A, 92.5% 

There’s a kid crying in front of you, and another playing with his bubble 
gum in the line behind you, but you don’t care, you’re too busy checking out 
the deepwells of food. At K&W, a well-rounded meal is available for $1.50-$3.00, 
and you can get in and out again in the space of an hour. Beware the soggy 
vegetables; try the desserts. 


KENTUCKY FRIED CHICKEN 


319 E. Main St., Carrboro, 2.5 mi. from campus; 929-1169 
mer: Alvin Garner 

Sun-Th 11 am-9 pm; F-Sat 11 am-10 pm 

Sanitation: A, 94% 

Colonel Sanders serves over half of all chicken bought and sold in the 
United States. At his prices (75¢ for one piece, and then $ up) no wonder 
he’s raking it in. As in most KFC’s, drinks in the Carrboro establishment are 
bought canned from a machine. No seating is available. Provision yourseif 
well for the long waits before football games. Catering is provided and checks 
are not accepted. 


Gourmet’s Choice 


KRISSA 


300B W. Rosemary & Church, 10 min. from campus; 942-5194 
owner/mer: John Zevlakis 

M-Sat 11 am-1l pm; Sun 6-11 pm 

Sanitation: A, 92.0% 

In Chapel Hill, there’s every other Greek restaurant, and then there’s 
Krissa. Order some authentic gyro’s, souvlaki, and shiskebobs. Sandwiches 
can also be savored here for a mere (average) $1.50. Sadziki on pita bread is 
a special palate pleaser made from fresh cucumbers, yogurt, and garlic. Take 
some time out to gaze at a vast wine collection sitting on the exposed rafters. 
Everything is homemade-to-order and comes in generous portions, even the 
baklava. Prepare yourself for a Dionysion delight. 


KWIK-EE TAKE-OUT FOODS 


15-501 By-pass (next to Eastgate), 3 mi. from campus; 942-1453 
megr/owners: Tom and John Maraakakis 

M-Sat 11 am-11:30 pm; Sun 4-8:30 pm 

Sanitation: A, 91.0% 

Kwikee’s Take-Out serves up a toothsome, thick crusted pizza (14’, @ 
$2.35-$3.40, and 16”, $2.95-$3.95) and they also offer lukewarm beer from around 
the world (.45-$1.35/glass). Kwikee’s sports an impressive international menu, 
which includes some superior dishes (Stuffed Cabbage—Trobyska Kapusta— 
for $1.90) and some mediocre samplings (Rigatoni, $2.00), followed by some just 
edible attempts (chicken with sauce—you don’t want to know the price). When 
the service is slow, wander around the bakery/deli and check out the pastries, 
cookies, American cheese, lox, herring and bagels, then pick up some of these 
treats to stave off hunger pangs should the skimpy meals fail to fill you up. 
Kwikee’s is worth the gamble if you want something strange, but if you're 
pushed for time, keep on trucking. 
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LEQ’S 

423 W. Franklin, 20 min. from campus; 942-1313 
megr-owner: Nick Caporal 

M-Sat 6 am-2 pm, 5-11 pm; Sun 5-10 pm 
Sanitation: A, 90.9% 

Here, they make you feel !ike a regular, even if it is your very first visit. 
Wade through the Italian/Greek menu (subtitled in English) and stop at the 
Pizza. The waitress will nod when you order it, because we all know that’s 
where the chef’s talents really shine. Steak, Greek favorites, and the Italian 
lineup can also be had. Nothing is over $6.95. Beware less-than-heaping help- 
ings on the baklava, and don’t bump your head on the eavesdropping plants. 


LONG MEADOW DAIRY BAR 


431 W. Franklin, 20 min. from campus; 942-3114 
megr-owner: J. Skleris 

M-Sat 7 am-4:30 pm 

Sanitation: A, 93.0% 

Long Meadow is not one of the favorite campus crowd eating spots; one 
meal there explains why. Expected breakfast and lunch items ($1.25-$2.00) 
are nothing extraordinary, although Dairy Bar prices are a few cents less than 
their competitors. Neither is the ice cream super, but the portions runneth 
over. Wail along with the country music which provides the only break in the 
stark atmosphere. 


LOOKING GLASS CAFE 


133 W. Franklin, 10 min. from campus; 929-0296 
megr-owner: Les Ligon and Tim Mee 

Daily 9 am-12 pm 

Sanitation: A, 90.0% 

Go through the door of the Looking Glass for a lunch or dinner that beats 
any local fast-food restaurant. A wide variety of sandwiches (even banana and 
~ peanut butter!) range from .95 to $2.35. The salad bar is stocked with yummy 
things like alfalfa sprouts, soy nuts, raisins, etc., and goes for $1.60 per bowl; 
$2.75 all-you-can-eat. Hamburgers at $1.15 per are truly Chapel Hill’s finest— 
worth the extra pennies. The cheese deluxe sandwich also deserves kudos. 
Decor is green(s)—lots of plants—and the service may get snailish during 
rush hours. 


LOTUS KITCHEN 


130 E. Franklin, 5 min. from campus; 967-9187 
megr-owner: Sylvia Chi 
Sun-Th 11 am-8 pm; F-Sat 11 am-10 pm 
Sanitation: not rated yet 

Chapel Hill may not be San Francisco, but it now has a fourth Chinese 
restaurant to its credit. Why not trade the everyday Big Mac for the singular 
sensation of an eggroll? Main dishes are $1.99 or $2.49, and include Chinese- 
style vegetables and fried rice. Appetizers (eggrolls, fried wonton) are .50 to 
$1.29. The teriyaki beef (50¢) deserves recognition; portions are tiny-but-tasty. 
The teriyaki beefburger is another matter—it’s also skimpy and the catsup 
destroys any illusions of oriental origin. You can eat in (although seating 
Capacity = 25 persons) or take out. 
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McDONALD’S 


243 W. Franklin, 20 min. from campus; 942-7690 

mer: Leslie Scott owner: McDonald’s Corporation 
Sun 8 am-12 pm; Mon-Th 7 am-12 pm; F-Sat 7 am-1 am 
Sanitation: A, 92.0% 


The golden arches have entrapped countless billions, luring them inside 
for the predictable Big Macs, fries, and cokes ($1.35 buys the entire passel). 
Chapel Hill’s versions of this chain are no better/no worse than the rest. 
Salespeople here are assembly-line friendly, the decor is Carolina Blue, but— 
shucks!—there are no Old Wells to sit under. 


McDONALD’S—MALL 


Univ. Mall, 2 mi. from campus; 967-2676 

mer: Phil Jenkins owner: McDonald’s Corporation 
M-Sat 8 am-9 pm 

Sanitation: A, 94.5% 

What can one say about McDonald’s. Everyone has eaten there, heard 
about it, sighted those damned-but-welcomed golden arches from afar down 
the highway, and probably knows someone who works there. McDonald’s is 
the pinnacle of the fast food world. But... yes, but... this McDonald’s has 
something new. A salad bar, with eight ingredients (the usual) is 95¢ for the 
small, and $1.25 for the larger size. Other than that distinction, this Mc- 
Donald’s merges smoothly in with the Mall and your preconceptions. 


THE MAD HATTER 


128 E. Franklin, 5 min. from campus; 929-8276 
megr-owner: Les Ligon, Timm Mee, Steve Barnes 
Daily 11 am-7:30 pm 
Sanitation: not rated yet 

Underneath the Black Board Input on Franklin Street lurks the Mad Hatter, 
a North Carolina Deli. What is a North Carolina Deli? Well, we’re not sure, 
and they don’t really explain, but they do serve a sandwich that has a lot of 
meat and cheese on it. Their salad bar has one of the largest selections of 
ingredients (40) in Chapel Hill, including cauliflower, fresh mushrooms, and 
anchovies ($2.75 for all you can eat). Sandwiches range from .85 to $3.00. 
Unfortunately for those of us capable of eating and listening at the same time 
the Mad Hatter closes before B.B.I. opens for music. 


MEMORIAL HOSPITAL CAFETERIA 


Preclinical Education Building, Hospital Hill; 966-1553 
mer: Thomas Hoenig 

Daily 7 am-11 pm 

Sanitation: A, 91% 

The Memorial Hospital Cafeteria is attractive because of its breakfast and 
its proximity to campus. The department of Ob-Gyn, in a 26 person survey, 
rated this establishment a 2.5 with a 5 designated ‘‘very good,” 3 ‘‘average,” 
and 1 “poor” compared to other Chapel Hill Cafeterias. One egg, toast, and 
coffee come to a total of 56¢. Lunches and dinners all taste the same (except 
for the .25 milkshake), and unless one is purchasing the .99 special, average 
$1.50-$3.00. A special service is offered for dieters ... calorie ratings are given 
for all the foods. Like all Hospital Cafeterias, the atmosphere is sterile. 
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MONGOLIAN BAR-B-Q 
Village Shopping Center, Elliot Rd., 2 mi. from campus; 929-8794 


mer: Kenneth Sun owner: K. C. Hung 
M-F 11:30 am-2 pm; Sun-Th 4:30-9:30 pm; F-Sat 4:30-10:30 pm 
Sanitation: A 


Not surprisingly, the featured dish is the Mongolian Barbecue. Stuff your- 
self on the dinner, which includes the BBQ, soup, rice, and egg roll—$5.95 for 
all the BBQ you can eat. Choose the components of your BBQ, and the spici- 
ness of the sauce that goes on it. Other entrees range from $2.25 to $8.50. The 
department store mannequins in Mongolian Dress silently welcome you as you 
walk in the door, and the service is just as amateurish as the attempt at 
decorating. 


N. C. CAFETERIA 


133 E. Franklin, 5 min. from campus; 929-5351 
owner/ mer: W. L. Allen 

M-F 11 am-2 pm, 5-7:45 pm 

Sanitation: A, 91.0% 

The N. C. Cafeteria serves ‘home-cooked’ food in an atmosphere that re- 
minds one of a 1930’s soup-line. Thank goodness the prices are Depression-low 
also!! There are adequate selections of perfectly palatable foods (sometimes 
bordering on finger-licking good) but the selection of drinks is limited. Main 
dishes range from .85-$1.25; a hearty meal will drain your wallet from $1.50-$3.00, 
depending on your appetite. For dessert, try some of the Pecan Pie. It’s 
umm-umm cheap. 


ORANGE BOWL SNACK SHOP 


Univ. Mall, 2 mi from campus; 967-4585 
mer: Paul Myers owner: Bill Payton 
M-Sat 9 am-9 pm 

Sanitation: A, 92.5% 

Unspectacular fast food is the Orange Bowl’s specialty. Hot dogs are .55 
for plain, .75 with toppings. Sandwiches start at $1.25—you’d do better to make 
your own. Putrid pizza is .45 per slice plain, .55 for pepperoni. Zebras taste 
more like ice than ice cream. Get a snack while you’re shopping in the Mall, 
but don’t plan to make a meal of it. 


THE PEDDLER 


151 E. Rosemary, 10 min. from campus; 967-1412 
mgr/owners: Frank & Penny Dale 

Daily 6-10:30 pm 

Sanitation: A, 93.0% 

The Peddler advertises that they specialize in ribeye and New York Strip 
{89¢ an ounce with an 8-ounce minimum). In reality, they excel in giving the 
Customer a marvelous evening. The meal comes with a baked potato and 
unlimited salad bar. Extra touches, such as the “Would you like us to hold 
your steak until you’ve finished your salad?” request, give a diner the sensation 
of being the center of attention. Expect the meal to be about $10 to $15 per 
person, but count on being able to delight in every minute of it. 
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Gourmet’s Choice 


PEKING GARDEN RESTAURANT 


1404 E. Franklin, 1 mi. from campus; 942-1613 

mgr: Norman S. I. Chen owner: The C. H. W. Corporation 
Daily 11 am-2 pm, 5 pm-10 pm 

Sanitation: A, 90.5% 

The Peking Garden wins the Golden Won-Ton for Chinese food. Four styles 
of food are offered: Peking (crunchy), Szechwan (hot), Cantonese (well-cooked), 
and Shanghai (mild); the variety of dishes is almost infinite. Prices range from 
$1.95 to $3.95 for lunch and $2.95 to $8.95 for dinner. Service is slow, but while 
you anticipate your meal you can contemplate the exquisite hand-painted 
mural which covers the walls. Choose your own dishes from the _ starred 
dinners for two, starting at $10. Vegetarian dishes are also available, and the 
ubiquitous fortune cookie is served with every meal. You'll leave feeling ful- 
filled in every way. 


PEPPI’S PIZZA DEN (FRANKLIN STREET) 


208 W. Franklin, 15 min. from campus; 942-5149 

mer: Ed Smith owner: Williarm Barker 

M-Th 11 am-12 pm; F-Sat 11 am-1 am; Sun 4 pm-11 pm 
Sanitation: A, 94.5% 

Reservations preferred for large groups. 


Remember when you had your |I.D. checked everytime you wanted a beer? 
Peppi’s still follows the tradition—probably because it is a favorite hang-out 
of the high school crowd. The pasta, pizza, sandwiches and salad bar 
(.95) are all edible and predictable. The service is the best part of the Peppi’s 
experience; it is amazing how well the waiters see in the dark. Two for one 
specials are offered weekly in the DTH, never buy a pizza here without one. 
Pizzaville is closer, but you may as well cross the street for Peppi’s. 


PEPPI’S PIZZA DEN 


15-501 By-pass (near Holiday Inn), 24% mi. from campus; 929-0289 
mer: Bill Cederberg owner: Willarm Barker 

M-Th 11 am-12 pm; F-Sat 11 am-1 am; Sun 4 pm-11 pm 

Sanitation: A, 95.5% 


Comparable to the write up above, except in this neighborhood patronize 
Kwikee’s first for pizza. 


THE PINES 
Raleigh Road, 142 mi. from campus; 942-2251 
mer: Leroy Merritt owner: A. E. Finley 


Daily 6:30-11 pm 
Sanitation: A, 90.0% 

For those on an expense account The Pines serves three meals a day, 
seven days a week. It’s a good place to ask your parents to take you when 
they come for a visit. Steaks start at $8.95 and soar to $26 for chateaubriand 
for two. South African Lobster Tails are $10.95. Breakfast offerings are stan- 
dard. They say they’re the best, but actually they border on being just another 
motel restaurant. 
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PIZZA HUT 


106 Estes Dr., 2 mi. from campus; 942-7713 
mgr: Michael Turner owner: Franchise 
Sun-Th 11 am-midnight; F-Sat 11 am-1 am 
Sanitation: A, 93.0% 


Pizza Hut policy seems to be that the longer a customer waits the better 
his pizza will taste. Unfortunately, Pizza Hut pizzas are mediocre and over- 
priced. A large, ‘‘thick and chewy” pie will set you back as much as $7.79 
while a plain ol’ thin pizza is a mere $2.29. For sheer quantity (and limited 
quality), you can’t turn down the lunch buffet—all the spaghetti, pizza, cava- 
tini, and salad you can eat for $2.19. Dieters and vegetarians should hit the 
Hut for the 99¢ salad bar; for unlimited rabbit food that’s not bad at all. 


PIZZA TRANSIT AUTHORITY 


300 W. Rosemary; 942-8581 

mer: Ed Gill owner: Jim Cherney 

M-Th 11-1 am; F-Sat 11-2 am; Sun 11 am-12 pm 
Sanitation: A, 94.5% 

Not only are you too lazy to cook, but you don’t feel like going to fetch 
the food, and are willing to shell out a little extra dough? Then call P.T.A. 
In the space of 45-minutes-to-an-hour you will have a piping hot, well-seasoned 
pizza delivered to your door. Basic cheese pizzas come in four sizes, debiting 
your account from $2.65 for the 10” to $4.25 for the 16”. Added ingredients 
run from 50¢ each for the small to 75¢ apiece for the extra large. Try the 
Canadian bacon... it’s good. They also offer submarines ($2.40) and generous 
to overflowing salads ($1.50) that even have sunflower seeds. Delivery is “free” 
but if you don’t want your waiter to starve (they’re paid less than $2.00 an 
hour) a 15% tip is appropriate. Checks are accepted. 


PIZZAVILLE 
_ Univ. Square, 10 min. from campus; 929-2425 
mgr: Dennis Jaynes owner: Maurice Jennings 


M-Sat 7 am-10 pm; Sun 12 am-10 pm 
Sanitation: A, 92.0% 


Pizzaville is the closest pizza joint to the campus, but head on, friend, 
head on. The pizza is made fast, and it is bad news. The salad bar offers 
limited ingredients with prices that merit a far more impressive list of condi- 
ments in order to be an intelligent purchase. Decor is cheap. The brief stop 
you make to place your order is the only glimpse you'll get of the employees. 
Attribute Pizzaville’s continued existence to starving Granville residents. 


PORTHOLE 
Old Fraternity Row, 5 min. from campus; 942-1171 
mer: Barry Huff owner: M. Timmons 


Daily 11:30 am-2 pm, 4:45-7:15 pm 
Sanitation: A, 91.5% 

Cruise into The Porthole for the kind of food your more talented Southern 
relatives would cook. Rolls are famous, and the tea is bottomless. Build your 
own salad from a choice of twenty ingredients, including shrimp. Crepes are 
a little disappointing. Everything is wonderfully affordable—nothing over $3.17, 
and the decor is shipshape, but not overly exciting. Service is prompt. It’s 
Close to campus, and for the money you can’t do better than The Porthole. 
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THE PUB 


Town & Country Shopping Center, 1.5 mi. from campus; 968-9235 
Owner: Stan Muse 

M-Sat 12 am-2 am; Sun 1 am-2 pm 

Sanitation: A, 93.5% 

If you like the noise of pinball machines and juke-box music, murk so 
thick you cannot see the nose on your face, middle-aged men watching the 
tube, and a plain hot dog and small coke that cost a dollar, eat here. This 
is a bar that does not aim for the college student. All they serve is hot dogs 
and beer, or soft drinks. However, if you are washing clothes down the street, 
this is as good a place as any to spend your time. If it’s food you want, the 
A&P is next door. 


THE PYEWACKET CAFE 


452 W. Franklin, 15 min. from campus; 967-6731 
mgr/owners: David G. Bacon, Mary S. Bacon 
M-Sat 11:30 am-2:30 pm, 5:30-9:30 pm 
Sanitation: A, 90.5% 

Have you OD’ed on McBurgers and Yumbos, fried pork rinds and Screaming 
Yellow Zonkers, Moon Pies and RC Cola? Looking for carrot juice? Pyewacket 
has filled the gap for a healthy, vegetarian restaurant in Chapel Hill. The 
sprouted mushroom sandwich, with sauteed mushrooms, sprouts, cheddar, and 
avocado on homemade whole wheat is the highest priced sandwich at $1.95. 
Natural and creative salads range from 75¢ to $2.75 and omelets, comparably 
priced, are better than at many breakfast places. Dinner entrees may seem 
small for the price ($1.95-$3.95). Homemade soups and desserts vary daily, 
though there are always such concoctions as smoothies and natural shakes for 
about $1.00. Pyewacket tends to be noisy when crowded, but service has been 
neighborly. Checks accepted. Excellent wine list. 


RAMSHEAD RATHSKELLAR 


157-A E. Franklin (Amber Alley), 5 min. from campus; 942-5158 
mer: Maurice Ayers owner: Danziger 

M-Th 11:30 am-2 pm, 5-10 pm; F-Sat 11:30 am-2:30 pm, 5-11 pm 
Sanitation: A, 91.0% 

Catching a waiter at the Rat may be a tricky proposition, as they move 
with amazing speed past your table. Once you do get a menu, deciding what 
to order can also prove to be a difficult task. The food ranges from risky 
“Gambler” steaks and skimpy shrimp salads to a worthwhile beef stew. Prices 
are slightly high ($1.30-$2.95 for lunch; $2.00-$5.75 for dinner) considering portion 
size, and your love for the atmosphere will depend upon your attraction for 
catacombs. Checks accepted. 


THE RANCH HOUSE 


Airport Rd., 2 mi. from campus; 942-5155 

mer: Jim Lilley owner: Danziger 

Daily 11:30 am-2:30 pm, 5:30-9:30 pm 

Sanitation: A, 90.5% 

Reservations preferred, especially on football weekends. 

Cactus Ted’s Ranch House is more than a run-of-the-mill steak house; 
it is a fine restaurant. The food and the service are consistent with the rest 
of Chapel Hill’s better steak places. An evening meal ($15) consists of soup, 
salad, a beverage, and the main dish which can be drawn from a variety of 
beef and seafood. Choices on the luncheon fare consist primarily of sand- 
wiches, and will cost about three dollars per person. Dining outside on the 
veranda is unique for the Chapel Hill steak houses. 
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THE RENDEZVOUS 


173 E. Franklin, 5 min. from campus; 929-5154 
mgr-owners: Jack Cozmanes, Robert Rouse 
hours undetermined as of printing 
Sanitation: Not rated yet 

The Rendezvous specializes in Italian and American cuisine. They offer 
seafood, beef, and the expected Italian entrees. Pizza ranges from $2.45 to 
$4.00 for small, and $3.75 to $6.75 for large. Daily specials give in to those who 
wish to pay pauperly prices, but their hamburgers are the most expensive in 
the area at $1.75. A house specialty is the Grecian Hero, a sandwich revered 
for its epic proportions. For the Bilbo Baggins in you, The Rendezvous offers 
an unusual side order: sauteed mushrooms. 


ROY ROGERS FAMILY RESTAURANT 


106 Mallette St., 20 min. from campus; 942-8620 
mer: Jeane Pochinsky owner: P. E. |. Foods of NC 
Sun-Th 10:30-2 am; F-Sat 10:30-3 am 

Sanitation: A, 91.5% 

_ If you’re hankerin’ for superior fast food, check your six shooter at the 
sheriff's office and mosey over to Roy Rogers. Folks down here are real friendly 
and will serve up hamburgers (75¢), roast beef sandwiches (99¢), the usual soft 
drinks, and a whole holsterful of french fries. Bottomless salads (60¢) and 
drinks (40¢) will satisfy even a Texan’s appetite. Fried chicken can be had 
for $1.03 for two pieces or $8.95 for twenty pieces, and it’s mighty tasty. All 
of these Texan tidbits are served late into the night so after a hard day on 
the trail all you hungry cowpersons can still get a meal. No checks accepted. 
Snappy trails. 


SERVOMATION ON CAMPUS 


The Pine Room, 933-2034; Chase Cafeteria, 933-3766; Union Snack Bar, 933-3918 
operator: Servomation-Mathias, Inc. mer: Dick Patton 

Hours vary, but are usually convenient to students 

Sanitation: A, but percentages vary 


In a 1977 Student Consumer Action Union study of the Servomation- 
Mathias, Inc., operation on campus, 762 students registered their opinions of 
this food service monopoly (Chase Cafeteria, Pine Room, and the Union Snack 
Bar). Areas of suggested improvement included: attitude of employees and 
food preparation in Snack Bar; price per serving in Pine Room; variety of 
selection and lighting in Chase Cafeteria. The “all you can eat” specials, con- 
venience to campus, and the Pine Room’s butcher block were pronounced 
“good.” In response to student demand, a new “any 10 meals/week” plan has 
been implemented. One recommendation: Check out your food needs. Do 
not keep late hours? Eat downtown a lot? Fix your own meals? Diet con- 
sistently? You may even want to wait a semester before committing yourself 
to a meal plan. 
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SHONEY’S OF CHAPEL HILL 

132 E. Franklin, 15 min. from campus; 929-2115 

mer: Wayne Leechford owner: Pearsall Operating Co. 

Sun 8 am-12 pm; M-Th 6 am- 12 pm; F 6 am-1 am; Sat 7 am-1 am 
Sanitation: A, 91.5% | 

Reservations preferred for a large party. 

Come to Shoney’s for a barely better-than-average franchise feast. There 
is, of course, the Big Boy (what can we say?); fish dinners are adequate (and 
all-you-can-eat on Fridays); the Chef-Boy-Ar-Deeish spaghetti is forgettable. 
Forget about vegetables—only slaw and potatoes are offered. Breakfasts are 
satisfying and the $1.19 for either two eggs and the usual extras, or three 
pancakes, makes them a good deal. Their newest menu item—fried chicken— 
is a hack above the Colonel’s. For dessert, there’s Shoney’s strawberry pie or 
hot fudge cake—mmm! Underpaid waitresses are looking for a tip, and the 
decor is nothing to write home about. Watch for specials in the Advocate 
and DTH. 


THE STATION RESTAURANT AND SALOON 

Main St. in Carrboro at the RR tracks, 3 mi. from campus; 942-5144 
owners: Lee Epting, Mike Macomson, Jay Marden, Jim Stewart 
M-Sat 11:30 am-2 pm, 5:30-9 pm; Sun 12-2 pm 

Sanitation: A, 96.0% 

Originally a train depot, The Station is striving to retain this aura. Home- 
cooking in the Southern style describes the nature of the food, which is 
offered in a buffet style, or in sandwiches. Lunch prices are $1.75 and up, 
while dinner costs $2.75 to $4.50. Vegetables are fresh. Beer is on tap, and 
the best pastime is to sit at the bar, drink, watch television, or listen to the 
local bands at night. The food is not a real drawing card, but if you like to 
listen to music in a sedentary manner the total experience is acceptable. 


SUTTON’S DRUG STORE 

159 E. Franklin, 5 min. from campus; 942-5161 
mgr-owner: John Woodard 

Daily 8 am-4 pm 

Sanitation: A, 91.5% 

Join the locals for breakfast at Sutton’s, right across from-campus. If you 
like eggs they serve nothing but for breakfast. One egg, toast, and coffee 
costs 85¢, or for hungry eaters, two eggs, Canadian bacon, toast, and coffee 
will total $1.90. Sandwiches begin at 50¢ for lettuce and tomato, or a hot dog, 
and proceed through twenty varieties to a high of $1.15 for ham and eggs. On 
a hot day order a milk shake (with real ice cream) for 75¢ or fresh squeezed 
lemon or orangeade, 30¢ and 45¢. The right stop for a break between classes 
or an early breakfast. 


TIJUANA FATS 

403 W. Rosemary, 18 min. from campus, 967-1466 

mgr: Don Dickson owners: Art Lester, Clark Church, Don Dickscn 

M-Th 11:30 am-2 pm, 5-9:30 pm; F 11:30 am-2 pm, 5-10 pm; Sat 11:30 am-2:30 pm, 
5-10 pm; Sun 11:30 am-2:30 pm, 5-9:30 pm 

Sanitation: A, 91.0% 

Reservations preferred for groups of 7 or more. Special group rates for 15 or 
more. 

Rosa’s Cantina it ain’t, but Tijuana Fats is as close to authentic Mexican 
food as the Hill can manage. The decor is reminiscent of a Spanish hacienda, 
with sombreros and crucifixes hanging on the walls. Indulge in tacos, refried 
beans (with sour cream!), and other Mexican fare. Fats is not so hot (spice- 
wise that is) so don’t worry about your (in)digestion. Expect to be charged 
$1.50-$5.00, or $10.00 for a dinner for two. Service is medium prompt, and the 
senors and senoritas are amiable when they are not rushed. 
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THE VILLA TEO 


1213 E. Franklin, 2 mi. from campus; 942-2266 

owner: Mary Danziger 

M-F 6-9:30 pm; Sat 6-10 pm; Sun 6:30-9:30 pm, 11-1:30 pm 
Sanitation: A, 90.0% 

You have a hot date, and you want to spend lotsa bucks. The Villa Teo 
is one of THE places that comes to mind. From the moment you walk in the 
door, you know you are in for something different. Lush green plants hang 
from the rafters. Waiters hover at your beck and call. The food is excellent, 
but you might feel like you are paying more for the atmosphere than for the 
portions. The shrimp gumbo and the chocolate mousse are highly recom- 
mended, but don’t be surprised if they don’t have them, the menus are changed 
daily. Be careful, spending $30 is extremely easy. 


WESTERN SIZZLIN’ STEAK HOUSE 


324 W. Rosemary St., 18 min. from campus; 942-1116 

mer: Charles R. Feltman owner: Jim McHigh, Inc. 
Sun-Th 11 am-10 pm; F-Sat 11 am-11 pm 

Sanitation: A, 92.0% 

Unfortunately for tree lovers Western Sizzlin’ is prospering. We’ve won- 
dered if they use the sawdust as tenderizer. The quality of the steak is out- 
standingly mediocre, but prices are reasonable (you get what you pay for). 
Tea tastes like you (with a little heip from instant Nestea) just made it your- 
self. Atmosphere and decor are genuine plastic, and everyone knows what 
everyone else is eating, because orders are announced over a loudspeaker. 
Go to Western Sizzlin’ if you don’t have the time or money for a good steak 
house. 


WINN DIXIE DELICATESSEN 


Univ. Mall; 2 mi. from campus; 929-8085 
mer: Vina Stephenson 

Daily 7 am-10:30 pm 

Sanitation: A, 93.0% 

Winn Dixie maintains a deli for the convenience of customers worn out 
from a shopping spree. The various sandwiches (BLT’s, hamburgers, egg salad) 
won't add more than $1 to your grocery bill, and items such as potato salad, 
cole slaw, and three bean salad can also be listed on your family’s menu for 
a stiff price per pound. You’ll have to leave the congenial company of their 
tankful of lobsters (also for sale!) to eat, as no seating is available. 


YE OLDE WAFFLE SHOPPE 


173 E. Franklin, 5 min. from campus; 929-9192 
megr-owner: Al Thomas, Jim Chris 

M-Sat 7 am-3 pm; Sun 9 am-3 pm 

Sanitation: A, 92.5% 

As the old saying goes ‘‘One should breakfast like a king, lunch like a 
knight, and dine like a pauper.” You'll leave this shoppe feeling royal. Basic 
three egg omelets with coffee start at $1.90, and an exotic Sour-Cream and 
Sausage number costs $2.60. All eggs come with hash browns or grits, and 
toast. Two eggs and coffee costs $1.60. For heavy eaters Waffle Shoppe fea- 
tures hot cakes for $1.20 (finest around according to our resident expert), 
Waffles (try the pecan) or Continental french toast. Only one refill on coffee 
Is allowed. Don’t go for mid-morning brunches on weekends unless you don’t 
mind eating while the future customers put dibs on your seat. 
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THE YOGURT BARN, LTD. 


132 E. Franklin, 5 min. from campus; 929-4004 
mer: Henry Andrews 

M-Sat 11 am-10 pm; Sun 12 noon-10 a 
Sanitation: A, 97.5% 

This was the first yogurt shoppe in Chapel Hill, and blazed the trail others 
have since improved upon. There are usually three flavors of yogurt to choose 
from, which can be enhanced by the addition of toppings ranging from fruits 
to nuts. It isn’t cheap, 50¢ and 70¢ for scoops, with an additional 10¢ to 15¢ 
for toppings, but it’s 97% fat free. Seating capacity—0; you’ll have to take 
your yogurt outside. They do have an unusual offering, a yogurt shake, but 
these are thin and $1.10. 


YOGURT VILLAGE 


University Mall, 2 mi. from campus; 967-9997 
mer: Terry Basnight owner: Yogurt Village, Inc. 
M-Sat 10 am-9 pm 
Sanitation: No rating yet 
Yogurt fanciers rejoice! Yogurt Village gives you the goodness of yogurt 
. and no where else does yogurt taste so much like ice cream. There are 
nine different flavors of hard frozen, or two flavors of soft frozen yogurts which 
are changed regularly. Numerous toppings are available, and such singular 
concoctions as yogurt shakes, sundaes, parfaits—even a donut with a scoop 
of yogurt can be had. Prices are 33¢ and 66¢ for hard frozen scoops, 50¢ and 
80¢ for soft frozen scoops, and 15¢ and 25¢ for topings. The taste is second 
to none. 


ZACK’S 
404 Weaver Street, Carrboro, 342 mi. from campus; 929-2462 
mer: lan Mize owner: Z. L. Byrd 


M-Sat 7 am-9 pm; Sun 12-9 pm 
Sanitation: A, 92.0% 


A visit to Zack’s may remind you of those childhood excursions to your 
local DQ. The balloon machine and soft ice cream are both star attractions 
here, and all orders are scribbled on a white paper bag. Be prepared to wait 
a while for the “fast” food. Paltry steak subs (99¢), thin shakes (60¢) and corn 
dogs (50¢) are all here for the asking, but aren’t worth a special trek into 
Carrboro. 


ZOOM-ZOOM 
104 E. Franklin, 5 min. from campus; 942-5151 
mer: Randal Lucas owner: Danziger 


T-Sun 11:30 am-2:30 pm, 5-9 pm 
Sanitation: A, 90.0% 

If you can find it open (with its revolving managers and renovations) the 
Zoom-Zoom is a fairly good place to eat, even if it is a trifle expensive. Sand- 
wiches run from $l. 50 (chicken salad) to $2.50 (double roast beef). Included 
with the sandwich is a green vegetable and french fries. Dinner prices loom 
at $2.30 for spaghetti to $3.50 for rib-eye. The interior decorating varies, with 
walls painted with lake scenes, and green plants omnipresent. The employees — 
actually appear to care about you. Within walking distance, the Zoom Is a 
different place to go for a meal. 
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